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A food safety educational program for students in grades 4-6.
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How do we know that our food is safe to eat?

How can we assure its safety once it has entered our

homes? A recent survey by the Food Marketing Institute

shows that nine out of ten consumers feel that product

safety is important when shopping. Knowing the facts

about food safety issues is the most important step in

educating consumers, young and old.

Play It Safe: Goals for Food Safety is an educa-

tional program designed to teach your students about

the various roles and responsibilities in food safety.

Today, with more working families, more and more

children are involved in preparing lunches, after-school

snacks, and family meals. Students need to learn at an

early age the importance of safe food handling

and preparation.

In this program, students will learn that:

• ensuring food safety is a "team"

responsibility involving growers,

manufacturers,wholesalers/ retailers,

government officials, and consumers;

• foodborne illness due to microbiolog-

ical contamination, not pesticides

or food additives, is our greatest

threat to food safety; and

• there is much they can do to mini-

mize their risk of foodborne illness.

The sponsors of this program urge you to use

Play It Safe and to share it with other teachers in

your school.
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NTRODUCTION

Americas food supply is one of the safest in the

world, yet, according to the Food and Drug Administration

(FDA), between 21 million and 81 million Americans suffer

from a food-related illness each year - many of which are

never reported to the health community. A large number of

these illnesses can be prevented by proper food handling

at home. Based on figures collected between 1 983 and

1987, the Centers for Disease Control estimate that im-

proper food handling causes 70% to 80% of reported food-

related outbreaks of illness.

Despite these findings, consumers' beliefs and con-

cerns focus on the chemical contamination of our food sup-

ply. Additives and pesticides - those topics given a large

amount of news coverage - are seen as the greatest risks.

However, scientists agree that the primary foodborne

problem is microbiological contamination, not chemical

contamination. Education about the real foodborne prob-

lems and how to prevent them is needed.

Because a large number of food-related illnesses are

caused by improper food handling at home and are

preventable, it is important to teach children safe food-

handling practices at an early age. Play It Safe: Coals for

Food Safety is a program created to reach students in

grades 4-6 with useful safety information for them and their

families. As students assume increased responsibility for

food preparation, they will need practical skills and critical

thinking to protect themselves and their families.

The sponsors of this program are pleased to bring

you Play It Safe as part of our continuing effort to assure that

only safe and wholesome foods reach America's consum-

ers. Your completion of the enclosed evaluation card will

help us to assess the usefulness of this program and

contribute valuable information for the planning of future

programs.

This 16-page booklet contains

four lesson plans, each complete with

objectives, background information,

teaching strategies, and optional

activities. Complementary activities

included with each lesson plan can be

duplicated and distributed to the class,

enabling students to practice what

they have learned. A resource page

provides further information, including

correlation of these materials with

appropriate textbooks.

Also included is a simple yet

challenging game. Playing Play It Safe

with students will reinforce the ideas

presented in the program and allow

teachers to gauge students' grasp

of the material.

U.S. DEPT. OF AGRICULTURE
NATIONAL AGRICULTURAL LIBRARY

RECEIVED

I 1

MAY I 4 1990

ORDER UNIT

ACQUISITIONS SECTION
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OVERNMENT QfFICIALS

The U.S. Department of

Agriculture (USDA) is responsible for

ensuring the safety of meat, poultry,

and eggs.

The U.S. Food and Drug

Administration (FDA) is responsible for

all other food safety areas (such as sea-

food, fruits, vegetables, etc.) outside

USDA jurisdictions, including the approval

of new food additives and monitoring of

pesticide residues.

The National Marine Fisheries

Service has responsibility for seafood

quality and identification, fisheries man-

agement, and other activities.

The Environmental Protection

Agency (EPA) is responsible for the

approval of all pesticides and writing

standards for their manufacturing and

labeling

.

*

Q BJECTIVE

Students will identify the members of the food safety team and state how they

work together.

Background nformation

Most Americans depend on others to grow and supply the foods they

eat. If students read or watch the news, they may have questions about the

safety of their food. They may have heard stories about food poisoning, the

potential hazards of pesticides, or food tampering. They may wonder who
protects them from possible problems.

Lesson One introduces the members of the food safety team - those

people responsible for protecting the American consumer. Students will learn

the safeguards and checkpoints as food journeys from the farm to the home.

They will learn that the team members work together to ensure the safety of

our nation's food supply, with the consumer as the final safety checkpoint.

OOD AFETY EAM EMBERS

Government officials make the food safety regulations, or rules, and

ensure that everyone follows them. All phases of agriculture production are

regulated by federal agencies. Government officials inspect processing

plants, farms, and markets to ensure that products going into the food supply

are safe and wholesome. They keep records of chemicals used in food

production, including where, how often, and on what foods. Other officials

test food samples (including meat, seafood, produce, and grains) at farms,

wholesale markets, processing plants, and supermarkets; and some agencies

respond to complaints by consumers.

Government agencies make decisions that improve or protect the

public's health. Since decisions about the use of chemicals are complex,

scientists and public health officials work together to make the best decisions.

I^Growers, also called farmers, producers, or ranchers, use the saf-

est and most modern methods to assure a plentiful and disease-free food

supply. They follow strict rules on how to apply chemicals that help eliminate

or remove mold, mildew, bacteria, insects, weeds, and disease from plants

(such as produce and grains), resulting in a higher-quality product for

consumers. These chemicals are known as pesticides, herbicides, and fungi-

cides. Different methods of pest control include using natural pest enemies

(or "good bugs" to destroy "bad bugs," such as ladybugs to control harmful

aphids), growing crops that withstand pests, and rotating crops (changing

crops to vary the need for different nutrients in the soil). Growers learn how

to administer animal drugs when necessary to help keep their herds or flocks

disease-free, lowering costs to consumers. Growers must follow rules to make
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sure that plants or animals do not contain chemicals unsafe for consumers.

Manufacturers process the plants, animals, and other agricultural

products that growers sell to them. A manufacturer typically cans, freezes, or

repackages meat, poultry, seafood, produce, and grain. Food manufacturers

are always looking for ways to modernize their factories to make them

efficient and clean with better quality control safeguards. Manufacturers put

labels on their products to tell consumers what ingredients are in the food they

buy. Manufacturers also follow government regulations designed to protect

consumers. Many conduct their own tests for possible bacterial contamina-

tion of food and provide nutritional labeling. Manufacturers may also use

chemicalsto preventspoilageand/or improve the taste, texture, appearance,

or freshness of foods. Government regulations strictly control the use of

such additives.

^Wholesalers buy food from growers and manufacturers and then

sell it to local supermarkets. Wholesalers must store food properly before it

is shipped to grocery stores. Retailers are the store owners who sell food to

consumers. They train store personnel in safe food handling and storage.

They must make sure their storage and display areas are clean. Cold foods

must be kept cold. Frozen foods must be kept frozen. Retailers must check their

displays continually to make sure no food items are too old or otherwise

unsafe to eat. They check for cracked jars, bulging cans, and any sealed

product that has been opened. They also check for decay or mold and

freshness dates on items like meat, seafood, produce, and dairy products.

You, the;0^consumer, are the last stop in the check for safe food.

Shopping, preparing, and storing food must be done very carefully, begin-

ning by checking food at the grocery store, avoiding any products that have

been opened, noting freshness dates ("use by" or "sell by" dates), and making

sure that cans are not dented, rusty, or bulging. Rules should be followed at

home, too, by washing produce, refrigerating or freezing cold food immedi-

ately, and following all cooking and storage directions on labels to prevent

foodborne illness. Food preparation surfaces and food storage areas must

be kept clean. Consumers' responsibilities will be explored further in

Lesson Three.

Government officials, growers, manufacturers, wholesalers, re-

tailers, and consumers are important members of the food safety team. Like

members of a sports team, each group of individuals is needed "on the field"

to attain the goal of food safety.

SACHIN© TOATEGY

Duplicate and distribute Activity One, "Meet the Food Safety Team

Members." To begin, ask students to explain what happens in a team sport,

such as soccer. Accept a variety of answers and note on the board any
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Qptional Activities:

1. Have students collect

newspaper and magazine articles about

food safety. Use these articles to en-

hance students' critical thinking skills.

Does television or newspaper coverage

indicate that a story is important, ac-

curate, or factual? Why do some issues

get media attention while others do not?

Are both sides of an issue presented?

Ask students to notice who is quoted in

the articles. Are the sources believable?

2. Divide your class into five

groups with each group representing

different food safety team members.

Have students look through newspapers

and magazines to find articles on food

marketing, government regulation, and

food manufacturing. Suggest that they

ask the school or public librarian for

assistance. Also provide your students

with any additional pamphlets or mate-

rials you may have requested and re-

ceived from the sponsors of this pro-

gram. Have the groups report to the

class and discuss the point of view of

the group they represent.

Activity One
\\r

1 . Grower

2. Government Official

3. Consumer

4. Manufacturer

5. Retailer/Wholesaler

answers mentioning teamwork, following rules, moving the ball, reaching a

goal, and winning. Explain to students that the goals of the food safety team

can be compared to a soccer game. Every team member must do his or her

part by following the rules (of food safety) and moving the ball (food)

to the goal (the consumer). When safe and wholesome food reaches the

consumer, everyone wins.

Tell students that each team member has a different part to play.

Before giving students the descriptions of the team members, allow time for

students to brainstorm about members of the food safety team and their roles

in assuring a safe food supply. Write those ideas on the board and compare

them with the descriptions of the food safety team members.

To reinforce the food safety team approach, ask students, "What

makes a winning team?" (Answers might include the following: teamwork,

positive attitude, pride, enthusiasm, working toward the same goals, training

or knowing the basics, and fair officials.) Ask students how these same

elements are reflected in the food safety team. (Possible answers include: the

team members work together toward the same goal to make sure our food

supply is safe - e.g., the manufacturer delivers frozen foods to the whole-

saler/retailer, who in turn makes sure the foods are kept frozen; team

members must know the basics of food safety and must obtain additional

education and training as needed; and the government officials are fair,

unbiased, and interested in delivering a safe food supply to consumers.)

Have students complete Activity One to reinforce information about

the roles of the food safety team members.
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America's food supply is one of the safest in the world.

All of us on the food safety team have the responsibility to ensure

that our food is safe - from the farm to the table.

Every member of the team plays an important role. Get

to know us better and then figure out which team member will do

the following:

1. Raise animals and harvest crops.

2. Inspect food and food-processing plants.

3. Buy and prepare food for friends and family.

4 . Can, freeze, and repackage fresh food for sale to

consumers.

5. Select wholesome food and store and display it properly.

[> How do these individuals work as a team?

Consumer

s



BJECTIVE

Students will analyze food safety issues and determine the roles of the food

safety team members.

ACKGROUND

Substance

Pesticides,

herbicides,

and fungicides

Who Uses It

growers

Why
control insects,

diseases/weeds, fungi,

and other pests on plants,

vegetables, and fruits

Animal drugs,

hormones, and

antibiotics

growers to prevent disease

outbreaks; to make

animals produce more

milk, leaner and better

grades of meat

Food additives manufacturers

Color additives manufacturers

The U.S. government decides what types and amounts

of pesticides and animal drugs are safe to use. State and

federal government inspectors check for chemical residues

in food. All food and color additives are subject to

government regulation and testing.

NFORMATION

America's food supply is one of the safest

in the world. What makes it safe and what can

we do to make sure it stays thatway? Lesson Two

addresses these questions.

Generally, concern about food safety is

divided into two questions: (1) From farm to

table, have chemicals been added to the food

which may leave residues possibly unsafe to hu-

mans? (2) Has the preparation or processing of

the food (whether at home, in restaurants, or in

manufacturing plants) allowed for the introduc-

tion and growth of naturally occuring substances,

such as bacteria or fungi (molds, mildew).

Although the first food safety issue ex-

plored in this lesson is the chemicals used in food

production, U.S. government sources agree that

food spoilage caused by microbes, which can

cause food poisoning, is the only significant

food-related health problem.

Food Safety and Chemicals: In recent

years, chemicals have become a controversial

subject. One reason is because scientists are

better at their jobs than ever before - the analyti-

cal techniques they use are much more powerful.

Where once it was believed that there were no

detectable levels of chemical substances in our

foods, now scientists, because of improved sci-

entific methods, can detect the same substances

in much smaller quantities. These "new" sub-

stances found in our foods may have been

present all along, but not detected. Also, the

concentrations now detected may be so low that

they present little or no health risk to the public.

The chart in this lesson describes many

common chemical substances used in food pro-

duction. Because of the controlled application of

pesticides, many major achievements in crop quality have been attained in

this century. A variety of delicious, nutritious, and attractive fruits and vege-

to improve taste,

texture, and consistency

of food (e.g., sweeteners)

and to prolong freshness;

to prevent spoilage

to improve appearance

of food; to act as filter

against sunlight
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IPS TO ROTECT

GAINST . ACTERIA

tables can be purchased year 'round at affordable prices because of pesti-

cides. Without them, crop damage and lower crop yields would result and

the price of food would rise; and, in some cases, food would not be available

at all. Recognizing consumer preferences, growers are using the least

amount of pesticides they can and are actively searching for alternatives to

pesticides.

Pesticide use is strictly controlled by the government. "Tolerance"

levels, or maximum levels of pesticide residues, are set by the EPA. The FDA

enforces these tolerances, except in the case of meat, poultry, and eggs, which

are the responsibility of the USDA.

The use of other chemicals, such as food additives, is also monitored

closely by the government. These additives can include familiar ingredients

such as sugar and salt, as well as vitamins, minerals, spices, and food colors.

All additives have specific functions in food. They are not used randomly or

haphazardly. Food manufacturers use the smallest amount of an additive

necessary to achieve a desired effect. Like pesticides, food additives allow

consumers to enjoy a safe, nutritious food supply year 'round at a rea-

sonable price.

Each member of the food safety team must use chemicals safely in

the growing or processing of food. In turn, the government is responsible for

making sure that each team member follows the rules of food safety. In

addition, wholesalers/retailers have high standards of quality and sanita-

tion, assuring the delivery of fresh, wholesome food products to consumers.

Food Safety and Foodborne Illnesses: While chemicals may concern

many people, food-related illnesses result from a combination of naturally

occuring foodborne bacteria and the unsafe handling of food. Consumers

can significantly reduce the risk of acquiring food-related illnesses by

following the rules of smart shopping, preparation, and storage of food.

Stomach pain, diarrhea, nausea, headache, and fever are often

symptoms of food poisoning caused by different types of bacteria. However,

for some people in certain high-risk groups, such as the elderly, pregnant

women, and infants, eating foods containing harmful bacteria may result in

serious illness or death. These harmful bacteria can be introduced into food

at almost any stage of handling.

The food industry takes precautions to assure the delivery of safe

food. Despite this, food can be contaminated by unsanitary growing and

processing techniques before it reaches the home. Raw products such as

meat, poultry, seafood, and eggs maybe contaminated by specific bac-

teria picked up in their natural environment or at some point in handling.

Food can also be contaminated at the point of storage or purchase.

Stress to students the importance of checking for signs of package damage

or product tampering. All lids on jars should be sealed and all boxes should

be intact. If the product has a tamper-resistant feature, such as a pop-up seal,

EAT AND GUITRY

it is best to cook stuffing for

poultry separately from bird. Bacteria

from raw poultry can grow in stuffing.

Though, if cooking stuffed poultry, stuff

immediately before cooking; remove

stuffing from poultry promptly after

cooking. Tightly cover leftovers; store

immediately in refrigerator; use within

two days.

RY @@®S

Store foods covered in dry,

cool, dark cupboards; keep storage areas

orderly, clean, and free of insects or

rodents; store foods in coolest part of

kitchen; mark foods with purchase dates

to keep stock current; use foods in order

they are purchased.

|iEAFOOD

Store thawed or fresh seafood

in the coldest part of the refrigerator;

use leftovers within one to two days; do

not freeze whole ungutted fish; avoid or

discard clams, mussels, and oysters with

cracked, chipped, or broken shells.
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PTIONAL CTIVITY

Plan food safety trips to a local

grocery store and/or to the school cafe-

teria. Students can ask managers and

employees about the kinds of procedures

they use to protect food from bacterial

contamination. Encourage students to

develop a list of questions to ask cafe-

teria workers, including how food is

selected, cleaned, and stored. How of-

ten are inspections done by the health

department? What health department

regulations must be followed by the

school cafeteria and the grocery store?

What happens if any violations are

discovered?

Have students ask their par-

ents how they ensure safe food hand-

ling. Then, students can recommend five

ways their families can handle food more

safely and cleanly.

\ \
Activity Two
1. E

2. A
3. B

4. C
5. D

6. C
7. D

8. E

9. A
TO. B

shoppers should check to make sure it is in the correct position. Jars that have

been opened and then put back on shelves could be subject to spoilage and

bacterial contamination.

Most food contamination in the home results from unsafe storage

and preparation techniques. Some foods, such as meat, poultry, seafood,

dairy products, puddings, stuffings, and creamed mixtures, are especially

likely to support the growth of harmful bacteria, which can easily go

unnoticed because they are too small for the human eye to see. Bacteria itself

can't move from food to food (although they can be moved easily- -by a

sneeze, for example). Most are killed by high temperatures and stopped or

slowed down by cold temperatures. These limitations allow people concerned

with food preparation to take precautions to protect themselves and others

against bacteria. And when in doubt if a food is safe to eat, throw it out! Some

bacteria do not leave tell-tale signs like mold or bad odor. Not all contami-

nated food looks or smells funny.

EACHING TRATEGY

Begin this lesson by explaining to students that all food is made up

of chemicals. Foods labeled "all natural" are still made up of chemicals and

are not better than those that list artificial ingredients (also chemicals). Chemi-

cals can be either good or bad depending on the type or amount. Even

chemical substances that are good for us can be bad if taken in large amounts.

For example, while vitamin A, which is a chemical substance, is necessary for

good health, too much vitamin A can become toxic and be a real risk to health.

Discuss with students the information about chemical substances

listed in the chart in this lesson. Duplicate the chart and distribute it to students

to help them in Activity Two.

Duplicate and distribute Activity Two to check for comprehension

and to reinforce what students learned in Lessons One and Two. In Lesson

Three, students will learn more about how to protect themselves and their

families from foodborne illnesses.
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Match the description of duties on the left with the team

member illustrated on the right by writing the correct letter in the

space after each sentence.

1. "I'm studying how the seafood industry handles fresh fish. Our

agency wants to cut down on illnesses caused by raw

mol luscan shellfish."

2. "When I shop, I always put my frozen foods in my cart last so

they will have less time to thaw. I check the expiration date on

any food I get from the dairy case."

3. "I may use a computer to determine the safe amount of chemi-

cals to use on my crops and to keep track of how often I use

the chemicals. I use fewer pesticides today than in the past

and always look for ways to reduce the presence of pests

and molds."

4. "I make sure that the food on my store shelves is fresh and kept

at the right temperature."

5. "We put ingredient labels on all our products before they leave

the plant so the people who buy them know exactly what is

in them."

6. "We buy good-quality produce from farmers and we store and

display the produce in clean conditions."

7. "The modern plant I work in has tough rules about keeping

machinery and surfaces clean."

8. "Our agency checks food from other countries as soon as it

comes off the ship.We also check complaints from

consumers."

9. "I never buy food in dented, rusty, bulging, or leaking

containers. I do not buy any jars that have been opened."

10. "I'm finding ways to use fewer pesticides by using the natural

enemies of pests. For example, I can bring in harmless snails to

help control harmful garden snails."

E. Government Official
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ptional /Activity

Ask students what kinds of

foods they typically help prepare; e.g,

scrambled eggs for breakfast, hot dog as

after-school snack, salad for dinner. Ask

them to identify any food safety viola-

tion they realize they have made in the

past. How will students change their be-

havior in light of what they have learned

in this lesson?

Bacterial rowth urve

20 40 60 80 100

time (minutes)

Remind students how quickly bacteria multi-

ply ot the most favorable conditions (the danger zone). The

above chart illustrates how the number of bacterial cells

rapidly increase over a short period of time.

BJECTIVE

Students will predict the consequences of poor food safety habits and propose

solutions to problems.

Background ^formation

Bacteria are everywhere. An average human being carries more

than 1 50 kinds of bacteria inside and outside of his or her body. Bacteria can

be either beneficial or harmful. Beneficial bacteria cause dead plants and

animals to decay, enriching the soil and making it ready for new growth.

Some bacteria change milk into cheese; bacteria in your intestines make

vitamin K. Harmful bacteria in food may cause up to 81 million illnesses each

year, including serious illnesses that affect the kidneys or heart.

Consumers are the best line of defense against the bacterial

contamination of their food. There are three primary rules of food safety:

Rule 1. Keep Hot Foods Hot.

Rule 2. Keep Cold Foods Cold.

Rule 3. Keep All Food Preparation Surfaces and Equipment Clean.

Hot foods should be cooked to a temperature of 1 60 degrees F; cold

foods should be kept refrigerated from 35 to 40 degrees F; and

neither hot nor cold foods should be held for more than two hours in the

clanger zone: 40 to 140 degrees F.

Remind students to follow family rules when using home appliances.

There are specific safety rules concerning microwave cooking. Many students

who use the microwave for snacks and meal preparation may have noticed

that microwave cooking can heat foods unevenly, leaving some parts cool or

undercooked. This uneven heating is notonly inconvenient, itcan also be dan-

gerous. Bacteria and other organisms can survive in food that is not heated

thoroughly. The simple microwave cooking rules on this page will help protect

students from bacteria left

by uneven heating.

Bacteria cannot

move without help, but

they can hitch rides

around your kitchen in

many ways: on dirty uten-

sils (washing dishes im-

mediately after meals also

helps prevent the growth

of bacteria); on purses or

bags placed on counter-

tops; on sponges or dish

rags; on plates or cutting

10



boards used for raw meats, poultry, or seafoods; on hands if they are not

washed; on hair if it gets into food. This bacterial hitchhiking is called cross-

contamination. Cross-contamination is the main reason why keeping food

preparation surfaces and utensils clean is so important.

SACH0NG IR&YEGY

Remind students ofwhat they learned in Lesson Two: bacteria cannot

move; they are killed at high temperatures; they are stopped or slowed down

at cold temperatures. These weaknesses of bacteria mean that by following

three general rules, students and their families can avoid most bacterial

contamination of the food they eat. Write the three primary rules of food

safety on the chalkboard.

Next, give students the following specific tips about handling and

preparing food. Ask them to categorize each of the following tips under Rule

1 , 2, and/or 3 of food safety.

1. Keep your hair and body clean and wash your hands for at least 20

seconds with warm, soapy water before handling food or preparing a

meal. (Rule 3)

2. Make sure that your freezer and refrigerator are not so full of food that

air can't circulate and cool food evenly. (Rule 2)

3. Don't let hot or marinated foods sit out at room temperature. (Rule 1

)

4. Keep your refrigerator and freezer clean and check the temperature of

each regularly by using a refrigerator thermometer. (Rules 2 and 3)

5. Keep all dry foods in sealed containers in a cool, dry, clean cupboard

or storage area. (Rule 3)

6. Cover and store leftover food in the refrigerator immediately after eating

a meal. (Rule 2)

7. Thaw foods quickly but never at room temperature. Safe ways to thaw:

in the refrigerator, under cold running water, in a microwave (followed

immediately with cooking, or as part of the cooking process). (Rule 2)

8. Always wash surfaces used for raw meat, poultry, or seafood thoroughly

with hot, soapy water before using them for other food. (Rule 3)

9. Useclean utensilswhen you start cooking. Wash them after each useand

before using them on a different food. Don't forget to wash your can

opener and countertops. (Rule 3)

10. Cook all ground meat, poultry, and seafood until it is completely done.

(Rulel

)

Duplicate and distribute Activity Three. Explain to students that the

page is divided into before and after pictures. Have students make notes on

a separate sheet about the food safety mistakes made in the "before" picture.

Lead a class discussion about how the mistakes were corrected in the "after"

picture. Discuss the consequences of not correcting the mistakes.

NSWERS re CTIVITY HREE

Refrigerator is too full, and

some containers are not sealed properly.

Same cutting board is being used for raw

poultry and fresh vegetables, with poul-

try fuices touching produce. Milk is left

out on the counter. Purse is placed on

food preparation surface. Piece of un-

covered pie is in the unkempt cupboard.

Trash is overflowing. Pet bowls are spil-

ling onto floor. Student in picture las

long, untidy hair.

| @MUS UISTSQM I|mSWER

Microwaves cook by vibrating

molecules. Moisture near the outside of

the food evaporates, leaving the surface

of the food cooler than the inside of the

food. Air around the food is cooler, un-

like the hot air found in a conventional

oven. Bacteria on the surface and in the

cold spots of food in a microwave has a

much greater chance of survival unless

the surface of food Is thoroughly heated.

11
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||onus Question

Find out the difference in cooking method

between a microwave and a conventional

oven. Why does cooking with a micro-

wave contribute to the increased risk of

bacterial contamination?

12
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Qbjective

Students will apply the three basic food safety rules in their own home.

!

;

1ACHSN1© § TRATE©¥

Students in grades 4-6 are most likely to be concerned with shopping

and preparing food for breakfasts, packed lunches, and after-school snacks.

Lesson Four will help students make good shopping choices and to avoid

common food preparation mistakes that could lead to foodborne illnesses.

The following questions will encourage class discussion and enhance stu-

dents' critical thinking skills (e.g., problem solving, decision making, evalu-

ative thinking skills) concerning their daily decisions and actions.

Discussion Question 1 : Ask students to name the foods they eat for

breakfast, lunch, and snacks. Compile their choices into a list on the board.

After the list is complete, encourage students to discuss what they would look

for and think about when buying items on the list. Accept any relevant

answers. Students should mention checking fresh produce for decay or mold,

making sure that eggs are not cracked, checking the expiration dates on dairy

products, meat, and poultry, and making sure that packages are properly

sealed and that jar lids have not been opened. Boxes should be intact and

cans should not be dented, bulging, or rusty. Foods such as milk, eggs,

cheese, and cream-filled pastry should be found in the refrigerator section in

the store from which they are purchased.

Discussion Question 2: Ask the class to compile a list of rules fora packed

lunch. Accept a wide range of answers. Possible answers are:

1. If using a lunch box, make sure it is washed after each use.

2. Pack foods that will not spoil rapidly at room temperature.

3. Wrap and seal foods completely.

4. Wash fruits and vegetables before packing. Extend this discussion by

planning a safe picnic meal. Students should mention safety rules such

as the following:

1 . Never use the same platter for raw meat, poultry, or seafood and cooked

meat, poultry, or seafood without washing the platter with hot, soapy

water between uses. (Harmful bacteria from raw foods can remain on the

platter and contaminate cooked foods.)

2. Never store salads or cold foods in a hot car or car trunk. Always store

these foods in a cooler in a shady or cool area. (Temperatures may be

in the danger zone, where bacteria are subject to growth and

multiply quickly.)

3. Never allow food to sit in the danger temperature zone for more than two

hours before or after eating. (Bacterial growth is possible, and as tem-

peratures rise, bacterial growth increases.)

13



ptional Activity

Allow students to plan a party

and bring after-school snacks that they

have prepared according to food safety

rules. Students can share snacks and

trade recipes, maybe even compiling an

after-school snack recipe booklet for

class distribution.

Activity Four

1. consumers

2. dented, bulging,

leaking, or rusty cans

3. expiration date

4 . frozen foods

5. contamination

6. eggs

7. cooked

8. Hot

9. 40 to 1 40

10. wash hands

Discussion Question 3: Ask students what food safety rules to watch

for as they prepare after-school snacks. Accept all relevant answers. Some

possible answers are:

1 . Do not leave cold items, such as milk or yogurt, out on the counter at room

temperature.

2. Do not pile books or book bags (which may have been on the classroom

floor all day) onto counters and food preparation areas.

3. Wash hands before and after food preparation.

4 . Use clean utensils when preparing snacks.

5. Heat leftovers thoroughly before eating.

6. Check the expiration date on all dated foods before eating.

7. Discard bread, cheese, or produce showing signs of decay, such as mold.

8. Refrigerate or throw away any uneaten portion of food.

Discussion Question 4: Have students discuss at least three ways to

make sure food heated in the microwave is safe from bacterial contamination.

Students should mention any three of the following: rotating food, covering

food, letting food stand so heat from inside is evenly distributed, increasing

cooking time for greater amounts of food.

Duplicate and distribute Activity Four. Have students complete each

sentence correctly. When the class has finished Activity Four, check over the

answers in class. Have students take the correctly completed activity home

and post it in the family kitchen. Recommend that students discuss what they

have learned about food safety with their family members. Ask students to

report back one change their family has made in purchasing, cooking, or

storing food to prevent possible illness.

14
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Complete the following sentences correctly, using what you have

learned in Play It Safe. . . . After your answers have been checked,

take this checklist home and post it in your kitchen to remind you

and your family of important food safety rules.

1. Improper food handling by

biggest cause of food-related illness.

is the

2. Name three danger signals to look for when buying canned

goods. (1.) (2.)

(3.)

3. Always check the

when buying foods in the dairy case.

4. Put in your

cart last when shopping to prevent thawing and spoilage.

5. Using the same platter for raw meat, poultry, or seafood and

cooked meat, poultry, or seafood can cause

cross- .

6. Eating uncooked cookie batter may be unsafe because the

batter may contain raw .

7. Raw foods such as meat, poultry, seafood, and eggs must

be thoroughly before eating so that

any bacteria will be killed.

8. One of the basic food safety rules is Keep Hot Foods

9. The temperature danger zone for food is between

and degrees F.

10. Before preparing any food,

with warm, soapy water.

AFETTY IPS

AFiTY
S-

When shopping, always pick

op hot and refrigerated foods last. Re-

frigerate promptly at home. Freeze all

products that will not be used within

one to two days.

,

AFEYY
_

!H S'
'Check freshness dates when

purchasing meat. Prepackaged fresh meat

can be stored in the refrigerator for two

to four days. For freezer storage, rewrap

meat in foil, freezer paper, or heavy

plastic wrap.

oultry S AFETY

Refrigerate poultry promptly

after purchasing. Always thaw poultry

In the refrigerator or in the microwave.

Cook poultry until weldlome, not medi-

um or rare.

AFITYM0OCI i

decay or mold when

purchasing produce. Wash produce under

clean running tap water before using

or eating.

’ UAF@@Bi AFiYY

Purchase fresh seafoods with

a light "ocean-like" aroma - not fishy.

Store fresh fish one to two days. Cook

thoroughly (fish turns from translucent

to opaque and is flaky but still moist).

USDA Meat & Poultry Hotline

(800) 535-4555

15



REPARING THE ATERIALS

• Cu! out the question/wild cards

and playing pieces (balls).

• Label the backs of the cards

(Question Card or Wild Card).

• As an option, encourage stu-

dents to develop additional

question/wild cards.

• Laminate the cards, playing

pieces, and gameboard for

protection.

sing the Question ards

• The referee asks questions in order of

numbering (1, 2, 3).

• A correct answer allows a team's ball

to move a corresponding number of

spaces (e.g., question 1 = one space;

question 2 = two spaces, question

3 = three spaces).

The first player or team to answer correctly the most questions and score five

goals wins. (As an option, play the game in four 5-minute quarters for a total

of 20 minutes. The team to score the most goals wins.)

ETTING EADY

1. Ask for two volunteers to serve as game "referees." One referee asks

questions and verifies answers. The other acts as the official timekeeper

and scorekeeper. He or she makes sure the teams take no more than 60

seconds per question and records goals by placing a coin on the appro-

priate numbers on the scoreboards.

2. Divide the rest of the players into two teams. (Note: This game can be

easily adapted for as few as three students, with one serving as referee.)

3. Place the question and wild cards face down in separate piles.

4. Flip a coin to determine which team will go first.

5. The team that wins the coin toss chooses which goal it will attack.

6. Place the two balls in the center circle.

LAYING THE AME

A team attempts to move its ball in position to score a goal. (The ball

can move only between spaces joined by a line.)

c Start by having the referee draw a question card and ask the play-

ing team question 1 . A team continues playing until it misses a

question. All questions on a card are answered in succession, with

a team advancing to additional cards if needed.

0 When a team answers a question incorrectly, the play turns over

to the opposing team. The opposing team must then try to answer

the missed question correctly.

• If the second team also answers incorrectly, the referee reads the

correct answer and play returns to the first team.

® When a team's ball lands on a "Wild Card" space, the referee

picks up a wild card and reads its message.

e After a team scores, its ball is returned to the center circle and the

play turns over to the opposing team.

• The first team to score five goals or to score the most number of

goals within the allotted time period wins.
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control the use of all food odditivei
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team to check for icfe (ood?

3 One method of natural pest control >s:

|o) rotating crops (b) using pesficidei

(c) using herbicides
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different ond smells funny.
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oppfy pesticides to produce?
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before preporing (ood
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3 Whot food safety loom member decides
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1 Who is the best line of defense ogairut
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3. What is o pesticide?
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2 What typo ol chemicals help prevent
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safe for food?

Name two symptoms ol (ood poisoning

2. At whol ilogo can harmful boctcria
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preparation techniques |c) o ond b

bondling row ond cooked moot, poultry,
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techniques, improper slorogo. and/

Xo

0
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How do wholesalers protect our food?

How con you tell if o food product hos

been tampered with?

responsible for ensuring the safety of

|o| moot. |b) poultry |c) eggs

(d) oil of the obovo.

jo (UijEadrxp pep l /^odojd puo vian Any'*'

i

d^kiXT^
'n rf>0 COOl0' ,

'
dnC‘l P°rt

2 What is the purpose of on ingredient label

foods in the order purchased?

. How should kitchen cupboords bo kept for

storing foods?

foods be refrigerated? o) O’ to 32° F

(b) 35- to 40 F Ic|40>loU0’F

q £ Uuvpoi^s icrorui p uo»p ipopo

1 Tree or false. Amcrico's food supply is one

of the world’s sofesl.

^'ta MO’V
50 F lbl35 1040 F

aurd •srsusm puospioq Ivf no J mil
|

. Who sells food to tho consumer?

microwoved foods for you.

chemicals in foods.
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them properly?
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average human being carry?
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Please

route

to

health

and

science

teachers

of

grades

four


